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| Sugar/milk, coffee, maple, and 
8, 7-mint 


Black walnut cake 


3 cups sifted flour 

1 teaspoon salt 

1% cups sugar 

2 teaspoons baking pow- 
der 

1 cup shortening, mar- 
garine or butter, or some 
of each 

% cup milk 

2 teaspoons vanilla 

4 eggs, unbeaten 

1 cup finely chopped black 
walnuts 

Have the shortening, milk 
and eggs at room temperature. 
Some other recipes use butter- 
milk; some separate the eggs, 
folding in the beaten whites for a 
lighter texture. Several add a 
cup of coconut. Mullet added 
raisins for the groom’s cake at 
her wedding. 

Preheat the oven to 350 de- 
grees. Grease and flour a 9-inch 
tube or bundt pan; tap out.ex- 
cess. Sift dry ingredients in a 
mixing bowl. Drop in the short- 
ening, then the milk, vanilla, and 
2 of the eggs. Beat on medium 2 
minutes, scraping sides. 

Add the remaining 2 eggs; 
beat on medium another 2 min- 
utes. Gently fold in the black 
walnuts (and coconut, if de- 
sired). Pour into the prepared 
pan. Bake at 350 degrees 1 hour 
and 5 minutes, or until it springs 
back when lightly touched. 

Cool on a wire rack 10 to 15 
minutes; remove from the pan to 
cool completely before icing. 
Some like the cake plain. Frost- 
ing suggestions included cream 
| cheese, brown butter/10X 


inute frosting. 
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